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DERWENT-ACC-NO: 1996-48621 1 
DERWENT-WEEK: 199649 

COPYR1G1 IT 2002 DERWENT INFORMATION 1 'YD 

T1TLH: Tablet eontg. inulin and salts to cause fizzing - useful as source of roughage, in low-calorie food supplement, esp. tor 
diabetics, or as drug 

INVENTOR: HECK. D; SCHWEREN. Rll 



PATENT-ASSIGNEE: 
ASSIGNEE 

KRUEGER GMBH & CO KG 



CODE 
KRUHN 



pmnRFI Y-DATA 1995DE-1014274 (April 2E 1995) 



PATENT-FAMILY: 

PUB-NO 

DE 19514274 A 1 



PUB-DATE 
October 24, 1996 



LANGUAGE 



PAGES MAIN-IPC 
004 A23L002/40 



APPLICATION-DATA: 

PUB-NO 

DE19514274A1 



APPL-DATE 
April 2 E 1995 



APPL-NO 
1995DE-1014274 



DESCRIPTOR 



INT-CL(IPC): A23 L2/40 
5/00 



; A23 L 2/52: A23 L 2/56: A23 L 2/58: A23 L 2/60: A23 L 2/62: A23 L 2/68: A61 K Il/ZQ; C08 L 



ABSTRACTED-PUB-NO: DE19514274A 
BASIC-ABSTRACT: 

Bubbling tablets are claimed contg. a salt that forms bubbles, and inulin. 

The tablets are used in a soil drink, a nutrient supplement, a dietetic foodstuff or a ballast material (roughage) prepn. for 
therapeutic purposes (esp. as a drug), (claimed), to increase the amt. of ballast material in the diet. 

ADVANTAGE - Unlike materials such as museli. the roughage is rapidly available, and easy to transport and prepare. The 
tablets provide a material that is deficient in many diets. As the inulin acts as a sugar substitute, sugars and sugar alcohols are not 
required in the products, giving a useful reduction in calories 

CHOSEN-DRAWING: Dwg.0/0 

TITLE-TERMS: TABLET CONTAIN INULIN SALT CAUSE FI/./ USEFUL SOURCE ROUGH LOW CALORIE POOD 
SI IPPLEMENT DIABETES DRUG 
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I ji: Composite sweetener with no bitter after- taste - contains frueto-oligosaee haride and aspeilem for enhanced sweetness 



patbnt-assignhh: 
assigns; 
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5 RIORITY-DATA: 1984JP-OO01900 (Januarv 11, 1984) 



PATIiNT-FAMlLY: 

PUB-NO 

.TP 60149358 A 



PUB-DATK 
August 6. 1985 



LANGUAGE 



PAGHS MAIN-IPC 
003 



APPLICATION-DATA: 

PUB-NO 

JP60149358A 



APPL-DATli 
Januan- 1L 1984 



APPL-NO 
1984JP-0001900 



DH SCRIP TOR 



INT-CL(IPC): A23L 1/23 



ABSTRACTHD-PUB-NO: JP60149358A 
BASIC-ABSTRACT: 

Sweetener (I) consists of fructo-oligosacchande (II) contg. 0.1-3.0 wt. % of aspertem (III). 

USP7ADVANTAGI: - (II) is sweetener having biological activities such as cholesterol-decreasing effect. Bifidas-strains-grm^ 
tooMt I hardlv diges ed in bodv and exhibits an anti-dental canes effect. Although (II) has a good sweet taste its sweeps is 
III! I ^pLm ih that of sucrose. Mixing (II) with (III) enhances the sweetness of (II) and atiords (I) which has no bittu 
aftertaste of (III). 

In an example candies were prped. using (II) and (III ). (I) contg. 0. 1 -3.0 wt. % of (III) was suitable for use as a sweetener. 
CI lOSKN-DRAWING: Dwg.0/0 

TITLH-TPRMS: COMPOSITE SWKKT NO BITTHR AFTPR TASTP. CONTAIN FRUCTO OLIGOSACCI IARIDH 

bni iancf; swkht 
df:rwf:nt-class: bos on f;i9 
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titlp. swphthnino mix 

PUBN-DATH: August 6, 1985 

INVKNTOR-INFORMATION: 
NAMP 

SAITO. TOMIJI 
KONO. TOSI IIAKI 
MIYA/AK1, KIYOSf II 



COUNTRY 



ASSIGNliH-lNFORMATION: 
NAMI: 

MHIJI SH1KA KAISIIAPTO 



COUNTRY 



APPL-NO: JP59001900 
APPL-DATK: January IK 1984 

US-CL-CURRKNT: 426/658; 426/804 
INT-CL(IPC): A23L 1/236 



ABSTRACT: 

PURPOSF- A sweetening mix that is obtained bv dissolving a small amount of aspartame in fructo-oligosaccharidc, thus 
\^^<£Z^^ former and improvmg biUei.es, harshness and aftertaste, resultng in almost the same quality ot 
sweetness as that of sucrose and increased solubility. 

CONSTITUTION- A mixture of fructoohgosaccharide uith 0. l&s,m:3.0wt%. preferably 0.3&s,m.2.0wt% of aspartame is 
Solved preferably sprav-dned powdered to g.ve the objects sweetemng. In order to tmprove the d.spers.b.htv and solub.hty, 
a crystalline sacchar.de may be mixed by. e.g., 5&sim:l5% and the mixture is granulated. 
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COPYR1GI IT 2002 DLRWLNT INF< )RMATI()N LID 

TITLE: Stabilisanon of to-labile sweetener e.g. aspartame - bv mixing with llbre-neh vegetable prod. e.g. beetroot 
INVENTOR: MAR IK, G; MOTTH, E 



PATENT-ASSIGNEE 

ASSIGNEE 

SOFALIA 



CODE 
SOFAN 



PRIORITY-DATA: 1989FR-0O12332 (September 20. 1989) 

LANGUAGE 



PATENT-FAMILY: 
PUB-NO 
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PUB-DATE 
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March 22 s 1991 
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000 
000 
000 



MAIN-IPC 



DESIGNATED-STATES: BH CI I DL GB IT LI NL SB 
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APPLICATION-DATA. 

PUB-NO APPL-DATE 

LP 420728A September 20. 1990 

FR 265 1 964 A September 20. 1 989 



APPL-NO 
U^OLPzOiOl^ 
1989FR-00 12332 



DESCRIPTOR 



INT-CL(ILC): A23L 1/23 

ABSTRACTED-PUB-NO: HP 420728A 
BASIC-ABSTRACT: 

A process lot stabilising to " --^^ 

temp such as Hour prods, or a sterilisation step in hq. medium. 
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• ■ , „■„ j /iini'l ^()i^-!-S)%andat2(l-l()(l(4()-60)deg.C More pre!', the mixing is 

material (I) is elected in aq. medium al a concn. ol (I) ol ID)/., anuci^ i > t , , p 

Vec ed durinu a fibre delacerat.on step e.ther In homogenisation under a pressure ot at least 5<) kg/un2. picl. 1 M)-4 5 0 kg/cm. 
:r^mgl colloidal ^nder w.th negative tightenmg. according to a cycle which can be repeated several times and usmg a 

sweetener concn. of 0.5-15% w.r.t. (I). 
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DIALOG (R) File 53 : FOODLINE (P.) : Foe d Science 4 Technology 
(z) 2002 LFRA. All rts . reserv. 

coding applications. 
Batenar: K A 
PATENT : EP 1018 8 95 Al 
PATENT : WO 980415b DATE : 5 - 2 . 1 9 9 8 
APPLICATION COUNTRY: US ( DATE ( S ) : 2 b . 7 . 1 9 9 b ) 

DESI SeepublI^ 
X-REFERENCE: ADDITIVES 
LANGUAGE : English 

Ss?Sfx:Tco ro p Pa oSL„ is described for use as a table-top sweetener and 
p facing and other metheds of cocking The composition ha* half the 
1 " e .: ontPnt of sucrose; has good solubility m water; is 
to o?n f nlndlj; s safe for diabetics; and is high in soluble dietary 
fitS It incorporates intense sweeteners, bulk sweeteners (preferably 

, ■ •. • \ =r,M flst-'ilence aaents , flavourings, and a small 
natural in ulxn)anti-flatalen,e.g , browning in fcaked products. 

?t°m" be u ed as" f repJacSment for granulated and brown sugars in 
of rood. Preferred intense sweeteners are acesulfam K and 
Formu' ations for powdered sugars are given, with 
^^■n^trT^onarinfcr^tion on baked products incorporating the 

sweetener . 

ABSTRACT: and is high in solutle dietary fibre It incorporates intense 
' ' ' , UPPt ,nprs bulk sweeteners (preferably natural inulin) , 

Ir^- flatulence agents, flavourings, and a small proportion of simple 
sugars to help achieve browning... 

and krown sugars in all types of food. Preferred intense sweeteners are 
" ace'ul^m K and aspartame. Formulations for powdered sugars are 
gil^n, with extensive nutritional information on baked products 
incorporating the... 
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DIALOG(R)File 5 3 : FOODLINE ( R ) : Food Science & Technology 
(c) 1002 LFRA. All rts. reserv. 

F'-'CDLINE ACCESSION NUMBER: 522601 

Low -a] one palatable fiber-containing, sugar substitute. 

Barndt R L; Liao S; Merkel C M; Chapello W J; Navia J L 

PATENT ASSIGNEE: McNeil- PRC Inc 

PATENT: EP 9 7 5236 A2 

PATENT: WO ^849905 DATE : 1 99 8 1 1 12 

APPLICATION COUNTRY: US ( EAT E ( 3 ) : 19970 418) 

PRIORITY APPLICATION DATE: 19930331 

DESIGNATED STATES: 

SeepublishedpatentdocurnentforDesignatedContractingStates. 

X-REEERENCE: ADDITIVES 
LANGUAGE: English 

" T t2t"; i~n concerns a low-calorie, palatable fibre-containing 
™ar substitute suitable for use as a substitute for table sugar, and 
as an ingredient m baked foods and ether prepared foods. It comprises 
inulin plus a high-intensity sweetener such as sucralose, 
,,.,-tI, sa-charin, cyclamate, alitame or acesulfam K. VariDUs 
r^ipefror blkery products containing such sweeteners are presented. 

ABSTRACT : table sugar, and as an ingredient in baked foods and other 
prepared foods. It comprises inulin plus a high-intensity 
sw-etener such as sucralose, aspartame, saccharin, cyclamate, 
alitame or acesulfam K . Various recipes for bakery products containing 

such sweeteners are... 
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DIALG3(P)Fll, 53:FOOD L INE(R): F:od Science , Technology 
(c) lOO;:' LFRA. All its. reserv. 

nnfi'-, ^4-- F'lODLIME ACCESSION NUMBER: 

S^ tor the sweeten.ng power and enhancing the taste of a 

nu.xt.ure :» f extremely powerful sweetening agents. 
pS/LcsiG^: Nutnnov. Nutrition Specialties and Food Ingredients GmbH 
PATENT: EP 94 6111 A2 
PATFNT- W- 9327831 DATE : 19 9 8 0702 

APPLICATION COUNTRY : DE ( DATE ( 3 j : 1 9 9 6122 0 19970728) 

PRIORITY APPLICATION DATE : 1297 12L-3 

DESIGNATED STATES: 

SeeDublishedpatentdocumentfcrDesignated^ontractingStates. 

X-REFERENCE : ADDITIVES 

LANGUAGE: German 

SUMMARY LANGUAGE : English 

SAS-T'etrorff increasing the sweetening power and enhancing the 
ABSTRACT^ ^f^^ cf intensive sweeteners (such as acesulfam K, 

-- h :- aC ;ir^ ^l^^^l^ a taste and 
i ^ "nif ; h ose of sucrose, using ram™ levels of sweetener. 
Tu ttlie oligosaccharides include f ^oligosaccharides (such as 

^Vo-t acslcSri^' ^ la ^^ucroJe^^it^e, trehalose and 
isomaltoulxgosa.-haride i ruct ose syrup 

m alto etraos • a ^ ^ ^ pr vi d « sweeteners that are superior 

•ran also be used. ,he i.iv cicn content, 
to sweetener/sugar combinations in < hat the of fe ; a and 



r^fiSre S fe icTcaloriflcvalue and pleasant -uthfeel 
F ■ and suitable for diabetics. .See also WO 98/. 78.2 



are 



non-cariogenic 

. . . ABSTPACT : power and «„ha„=i„, the taste of ^^^f """^ 
is to. 



ta c, e and mouthfeel like those of sucrose using minimum levels of 
sweetener. Suitable oligosaccharides include 
fructooligosaccharides (such as inulin and 



can 



tc sweetener/sugar. . 



4/3, AB, KWIC/31 (Item 19 from file: 53) 

DIALOG (R) File 5 3 : FOGDLINE ( R ) : Food Science & Technology 
(c) 2002 LFRA. All rts. reserv. 

00672339 FOODLINE ACCESSION NUMBER: 461937 
Synergistic sweeteners. 
Wieclmann M; Jager M 

Food Ingredients and Analysis International (November-December}, 19 (o), 
5-l-32 + 5 [ 3-o6 (0 ref . ) 

1997 

ISSN NO: 0 90 8-S7 4X 

LANGUAGE : English 

D3 3UMENT TYPE: Journal article 

ABSTRACT: Nutrmova has introduced a sweetening system that combines 
high-intensity sweeteners (such as aspartame and acesulfam K) 
with pre-biotic soluble fit res (such as oligof ructose and 
inulin) - Sensory evaluations of the new sweetening system are 
compared with those of standard high-intensity sweeteners. In addition 
to providing potential health benefits, the new sweetening system was 
found to provide a more rounded flavour than the artificial sweeteners 
alone . 

ABSTRACT: Nutrmova has introduced a sweetening system that combines 
high-intensity sweeteners (su:h as aspartame and acesulfam K) 
with pre-biotic soluble fibres (such as oligof ructose and 
inulin) . Sensory evaluations of the new sweetening system are 
compared with those of standard high-intensity... 

...DESCRIPTORS: ASPARTAME; 



INULIN; 



8/5/1 (Item 1 from file: 51) 

DIALOG (R) File 51: Food Sci . UTech . Abs 
(c) 2002 FSTA IFIS Publishing. All rts. reserv. 



00717980 96-07-t0022 SUBFILE: FSTA 

Raftilose and Raftiline: a new generation of dietary fibre.) 
Raftilose und Raftiline: eine neue Generation von Bal laststof f en . 
Coussement, P. 
Fa. Orafti, Tienen, Belgium 

Deutsche Milchwirtschaf t 1995 , 46 (19) 1060-1062 
DOCUMENT TYPE: Journal Article ISSN: 0012-0480 
LANGUAGE: German 

Various dairy products with a high dietary fibre content have recently 
appeared on the market. The source of the fibre is Raftiline and 
Raftilose, novel additives, derived from chicory root, which offer 
nutritional, physiological and technological advantages, while providing 
excellent taste and structural characteristics. Raftiline is powdered 
inulin with a fructose chain length of LESS THAN OR EQUAL 60 units and 
BETA(2-1) type bonding of the molecules, thereby making them indigestible 
by humans and other higher life forms. Raftilose contains 
oligofructose comprising a mixture of oligosaccharides produced by 
hydrolysis of inulin molecules, so that its chemical structure and 
nutritional and physiological properties are virtually the same as those of 
inulin Both additives are available in various forms depending on the 
applications, which include milk, milk-based beverages, fermented whey, 
cheese (including fresh cheese), ice cream, balanced dietary products and a 
range of spreads. Raftiline is sufficiently soluble in water to be 
incorporated into foods in aqueous solution, while Raftilose is more 
soluble than sucrose but not so sweet (with about 30% of its sweetening 
power) , but can be used in conjunction with sweeteners such as 
aspartame. Advantages claimed for the additives over traditional 
sources of dietary fibre include texture improvement, acceptable heat 
tolerance, a positive effect on the intestinal flora, improved mouthfeel 
for fat-reduced products, and absence of a colouring effect. (HBr ) 

DESCRIPTORS (HEADINGS) : Fibre; Vegetables specific; Polysaccharides; 
Dairy products 

DESCRIPTORS: FIBRE DIETARY; CHICORY; INULIN _ _ 

GENERAL DESCRIPTORS: Dairy products; Carbohydrates; Vegetables specific 
SECTION HEADINGS: Additives, spices & condiments (SC=t) 



7/3, AB, KWIC/7 (Item 4 from file: 50) 

DIALOG (R) File 5 0 : CAB Abstracts 
(c) 2002 CAB International. All rts . reserv. 

02252192 CAB Accession number: 900396546 
Raf tilose . 

Castille, E . ; Smits, C. 

Tiense Suiker Raf f maderi] , Tienen, Belgium. 

Conference Title: Conference Proceedings - Food Ingredients Europe, 
p. 287 

Publication Year: 198^ 

Publisher: Expoconsult — Maarssen, Netherlands 

Language : English 

Document Type: Conference paper 

Raftilose is the brand name for a syrup which contains 
fructo-oligosarcharides, together with variable quantities of 

alucose, fructose and sucrose. The properties of Raftilose are 

summarized, with particular reference to the beneficial physiological 
effects of f rue to-cli go saccharides . 



Raftilose. 

Raftilose is the brand name for a 
f met o-oligosaecha rides, together with 



syrup which contains 
variable quantities 



of 



glucose, fructose and sucrose. The properties of Raftilose are 



summarized, with particular reference to 
effects of f ructo-oligosaccharides . 



the beneficial physiological 



